





















































































































































Parameter Value Units Ref.






k 5.0·10−3 m/s [20]
H 35·10−6 m -
































































































Parameter Value Units Ref.










































































































Shelf-life C[Kg/m3] T[◦C] y(t0)[cfu/ml]
3days 0 -1 71.71
5days 0 -1 57.45
10days 0 -1 33.00
3days 0 5 0
5days 0 5 0
10days 0 5 0
3days 50 5 88.37
5days 50 5 88.12
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